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A CETYLMETHYLCARBINOL FORMA- 
TION, a-acetolactic acid as intermediate 
in, A82 

Acidoproteolytic bacteria, A5 

Actinomyces bovis, sensitivity to antibiotics, 
A35 

Aerobacter, salt tolerance of, A97 

Albumin, 
concentration from whey, A95 
process for recovery of, A150 
recovery from whey, A156 

Albumin, 
bovine serum, 

amino acids of, All 

heterogeneity of binding sites of, A130 

interaction with organic anions, A130 
plasma, amino acid and peptide liberation 

from, A84 

Albumin solutions, thermal coagulation of, 
A71 

Aleohol test, for milk, A69 

Amino acids, oxidation by brucellae, A35 

Ammonia, absorption from sheep rumen, All 

Ammonium gallate, stabilization of fats with, 
A18 

Anaplasmosis, 
quinoline treatment of, Al4 
transmission of, A80 

Animal feed, pelleted, A125 

Anthrax, in cattle during 1949, A93 

Antibiotics, 
effect on lactic cultures, A96 
in milk, 

effect on acid development, A157 
effect on cheese making, A157 
from cows treated for mastitis, A136 

Antihistamine, clinical use of, A133 

Antioxidants, for butter and other fats, A18 

Ascorbic acid, browning in pure solutions, 
A150 

Aspergillus niger, ester-hydrolyzing enzymes 
of, A5 


Bascocx TEST, 
mechanical agitator for, A150 
standardization of, A83 
Bacteria, 
friend and foe, A36 
lactic acid, hexadecenoic acid as growth fac- 
tor for, A57 


Bacteriophage, 
in cheese, A15 
in lactie cultures, A96, A149 
of cheese cultures, A70 
of lactic cultures, measurement of, A34 
proliferation on S. lactis, A34 
Bakery products, use of butterfat fractions in, 
A31 
Barn cleaner, mechanical, A140 
Benzene hexachloride, estimation in milk, A19 
B-lactoglobulin, amino acid composition of, 
All 
Billing method, for milk plants, A119 
Boilers, 
firetube type, A126 
using cool-off heat from, A60 
Book review, 
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Industrial microbiology, 2nd ed., A67 
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Laboratory manual for dairy bacteriology, 
A29 
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The market milk industry, 2nd ed., A67 
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Bottle crate, A129 
Bottle washing, under plant conditions, A49 
Bourdon pressure spring, A73 
Bourdon tube, for temperature and pressure 
measurements, A73 
Bread, use of dry milk in, A135 
Breeding efficiency, factors influencing, A42 
Browning, non-enzymatic, 
earbon dioxide role in, A19 
carboxylic acids in, A19 
Brucella, 
dissociation of, A35 
selective infection of egg embryos, A30 
Brucella abortus, persistence of infection in 
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Brucella M vaccine, field experience with, A30 
Brucella ring test, A92 

















for mixed raw milk, A67 
tetrazolium salt in antigen for, A155 
Brucellosis, 
control in animals, A55 
incubation period in cattle, A79 
modified ring test for, A55 
streptomycin and sulfadiazine therapy for, 
Al 
sulfamethazine and blood transfusion treat- 
ment of, A123 
human, aureomycin therapy for, A55 
**Bulldog head’’ in cattle, A23 
Butter, 
Alfa process trials, A93 
aluminum foil wrapping of, A31 
aluminum foil wraps for, A68 
body characteristics of, A3 
churning of, power requirements for, A126 
continuous working apparatus for, A147 
Danish manufacturing techniques, A147 
manufacturing method, A111 
moisture determination, A125 
mottle in, A134 
plant and equipment sanitation for, A134 
quality problems, A3 
sediment testing of, A68 
water-insoluble acid and butyrie acid in, 
A134 
wrapper for, A68 
Butter, Ontario, characteristics of, A30 
Buttercup poisoning, of cattle, A15 
Butter cutter, A15 
Butterfat, 
nutritional significance of, A48 
testing for in ice cream, A37 
use of fractions in bakery products, A31 
Butterfat, rancid, treatment of, A15 
Butterfat, summer, growth-promotion by, A26 
Butterfat accounting, for milk plants, A40 
Butter industry, dairy engineering in, A81 
Buttermilk, manufacture of, A4 
By-products, increasing sales of, A101 
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nance of, A138 

Ca-P requirements of dairy cattle, A42 
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Calf losses, in dairy herd, A43 

Calves, 

diseases of, effect of Vitamin A and anti- 
bodies, A2 

disposal from purebred herds, A43 

reducing milk for, A42 
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seasonality of birth, A87 
sucking device for, A140 
spasmophilic, blood composition of, A48 
Calving rate, in Wales, calculation of, A23, 
A43 
Can washer, A159 
foam type, A118 
Candy base, A57 
Capping machine, A137 
Carotene, 
stability in alfalfa meal, A101 
“stabilization of standard solutions of, A18 
Carrageenin, suspending power and viscosity 
of, A103 
Casein, 
acropeptides from, A7 
amino acid composition of, A6 
amino acid content of, A157 
amino acid liberation from, A6 
dispersion for plastics, A116 
for artificial bristles, A156 
hydrolysis for foaming properties, A156 
hydrolysis of, A37 
manufacture of, A149 
method of drying, A100 
nutritive impairment by heating, A58 
peptide and amino acid liberation from, A84 
Casein paint, formulation, A125 
Casein yarn, production of, A125 
Cattle, common ailments of, A80 
Cattle grub control, rotenone formulations for, 
A129 
Cattle grubs, 
in California, A14 
insecticide spraying for, A14 
Cellulose, fermentation by sheep rumen or- 
ganisms, A8 
Cellulose digestion, by rumen microorganisms, 
A73 
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citrie acid esters in, Al6 
estimating ripening of, A111 
fermentation temperature for, A148 
free amino acids in, A32 
lactalbumin incorporation in, A112 
low-temperature storage of, A15 
merchandising of, A112 
milk pasteurization for, A31 
moisture tester for, A31 
paraffining and branding, A81 
pressing of, A57 
process for making, A148 
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quality control for export of, A155 
3-step draining method for, A112 
Cheese, American, manufacture of, A57 
Cheese, cheddar, 
eracked rinds on, A81 
microcoeccus addition to, A31 
storage plants for, A81 
Cheese, cottage, 
manufacture of, A112 
vitamin- and mineral-enriched, A32 
Cheese, cream, manufacture of, A112 
Cheese, process, 
bacterial spoilage of, A94 
cooking apparatus for, A138 
Cheese, roquefort, lactic ferments from, A156 
Cheese, Stilton, 
history of, A69 
manufacture of, A69 
Cheese, sweet curd cottage, A56 
Cheese, Swiss, 
manufacture, A56 
rindless, A56 
Cheese, Tilsit, silage milk for making, A57 
Cheese cutting machine, A17 
Cheese press, A124 
Cheese trommel, design and operation, A124 
Cheese vat, for Edam cheese, A112 
Chloramine-T, germicidal activity at different 
concentrations and pH levels, A96 
Chocolate milk, increasing sales of, A62 
Churn and worker, variable speed, A134 
Citrus purees, 
for ice cream, A24 
frozen, for ice cream, A105 
‘*Class workit’’ project, for dairy industry 
contacts, A143 
Cleaner-sanitizers, 
evaluation of, A131 
laboratory evaluation of, All 
Cleaning operations, special equipment for, 
A49 
Cleaning program, for equipment, A66, A77 
Clerical costs, reduction with photographic 
equipment, A73 
Cocoa products, for ice cream, A75 
Coliform bacteria, 
comparative study of presumptive media 
for, A137 
in market milk, A57 
salt tolerance of, A35 
Collections, bonus for, A62 
Colony counter, A69 
Colostrum, 
effect on immunity of young, A158 
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nutritive value of, A8 
proteins of, A89 
Colostrum, mare’s, characteristics of, A60 
Combustion control, A39 
Compressors, overhauling of, A85 
Conception, causes of failure 
breeding, A22 
Condensed milk, evaporator for, A17 
Cooler, mechanical, for cream, A20 
Cooling towers, 
for water, A118 
water treatment for, A118 
winter operation, A61 
Cows, once vs. twice-a-day feeding, A42 
Cream, 
cation exchange stabilization of, A122 
emulsion problems of, A85 
sediment tester for, A15 
sediment testing of, A68 
storage for ice cream use, A64 
tie-in sales, A66 
Cream, cultured, body of, A4, A32 
Cream, fluid, supplementation with frozen 
cream, A142 
Cream, frozen, A66 
as supplement of fluid cream, A108 
Cream, sour, butterfat testing of, A93 
Cream, whipped, A47 
manufacture of, A121 
Cream, whipping, 
packaging in pressured containers, A160 
with low fat content, A108 
Cream separator, A121 
Curd agitator, 71 
Curd cutter, A16 
Curds, Iceland type, A17 
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long-time position of, A139 
in U. S. A., A130 
Dairy laundry, A139 
Dairy legislation, history of, A140 
Dairy plants, 
lighting of, A38 
planning of, A119 
Dairy products, 
consumption trends, A152 
sales outlook for, A101 
DDT, 
action on house flies, A27 
isolation from fats, A71 
Defrosting, dielectric, for dairy plants, A38 
Dehorner, A140 
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Desoxycorticosterone, influence of glycogen 
deposition, A26 

Detergent-sanitizers, 
evaluation of, A50 
for improving milk quality, A49 

Direct microscopic count of milk, stains for, 
A32 

Disease-free herds, A68 

Drinking bowl, 
pressure control valve for, A120 
self-cleaning, A128 

Dumping device, for milk cans, A117 


Ear MITE OF CATTLE, in Colorado, A133 
Employee pension plans, A42 
Emulsifier apparatus, A127 
Emulsifiers, in ice cream, A63 
Endometritis, bovine, A93 
Engineers, 
stationary and marine, licensing require- 
ments for, A85 
training program for, A21 
Entrainment separator, for vacuum pans, A127 
Equipment, dairy, furnished to Europe by, 
FAO, A144 
Estrogens, relation to rat growth, A26 
Evaporated milk, base-exchange stabilization 
of, Al7 
Evaporator, for milk, ete., A127 


F sewer ’S WIFE, importance in milk 
quality, A144 

Fat acidity, extraction of fat from cheese, 
fresh curd and milk for determination of, 
A98 

Fat determination, in milk, A116 

Fatty acids, 
oxidation mechanism for, A6 
partition column separation of, A6 
short chain, mammary synthesis from ace- 
tate, A10 

Fatty foods, method for microscopic examina- 
tion, A33 

Feedwater, deaerating heater for, A20 

Fermentation tests, accuracy and sensitivity 
of, A36 

Fetal membranes, retained, treatment of, A124 

Fever, tick-borne, as a disease of cattle, A79 

Flow. diversion valve, A7 

Food, chemicals added to, A51 

Food consumption, in U. 8., A41 

Foot and mouth disease, in S. Africa, A56 
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Foot rot, sulfonamide therapy of, Al4 
Forage, means of storage, A42 
Foreign fats, detection in ice cream, A18 
Formol titration, for total protein and casein 
in milk, A7 
Freezer, 
for custard and soft ice cream, A137 
for frozen custard, A158 
for ice cream and custards, A137 
for ice cream, brine overflow attachment 
for, A138 
Frozen confections, device for pushing through 
brine tank, A121 
Fruit puree, for ice cream, A141 
Fruit strainer, for ice cream use, A75 


Gaxacrosg, utilization by rats, A88 

Germicides, chemical, factors affecting action 
of, A144 

Gladsaxe Mejeri (Copenhagen), A9 

Glycogen formation, hormonal influence on, 
A26 

Gonadotropin, goat ovary response to, A77 

Greece, dairy industry in, A143 

Grout, application for machine setting, A151 

Gutter cleaner, for barns, A153 


Hanocarr, for milk cans, A160 

Hay, roller-crusher for drying of, A102 

Heat exchanger, small-tube for dairy prod- 
ucts, A117 

Heat-treating apparatus, A127 

Herd replacements, in Wales, A23 

Histamine, paralytic action on rumen muscu- 
lature, A130 

Hoist, for milk cans, A153 

Homogenization, pros and cons for milk, A143 

Homogenizer, design for, A138 

Homogenizer valve, A117 

Horn fly, DDT spraying for, Al4 

Houseflies, 
development of insecticide resistance by, 

A131 
insecticides active against, A131 
reaction to DDT and methoxychlor, A27 
resistance to methoxychlor, A26 
temperature effect on knockdown and mor- 
tality of, A131 

Humidifiers, choice and use, A21 

Hyaluronidase, purification of, A130 

Hydrogen ion concentration, in food and feed 

preservation, A6 
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Hypochlorites, 
as udder washes, A156 
evaluation of, A131 
for mastitis control, All 


Ice CREAM, 
apple flavor for, A106 
bulk, A106, A120 
bulk vs. package, A45 
butterfat testing of, A37 
ean clamp, A25 
chocolate almond, A106 
coin-freed vending machine for, A129 
consumer clinics for, A44 
container filler for, A153 
cost accounting for, A142 
costs of individual products, A8 
degassing of, A87 
detecting foreign fats in, A18 
disher for, A75 
dispensing package for, A154 
distribution costs, A40, A142, A152 
emulsifiers in, A63 
flaming nut sundae, A75 
food value of, A77 
foreign fats in, A64 
freezer for, A25 
guar seed gum stabilizer for, A121 
high serum solids in, A153 
home refrigerator agitator for, A137 
impulse buying of, A107 
in the home, A141 
increased lactose in, A105 
in drug stores, A63 
in England, A45 
in Holland, A45 
jacketed cone for, A24 
low-overrun, A75 
measured factory-packed portion, A141 
measuring dispenser for, A129 
merchandising of, A142 
new developments for, A121 
1949 gallonage, A75 
on milk routes, A41 
package filling spout, A105 
package merchandising, A24 
packaged sundae, A24 
packaged sundae pint, A105 
pastry shell for, A24 
polyoxyethylene esters in, A64 
pre-cut cakes, A105, A154 
production for 1949, A106 
profits in 1950, A106 


refrigerated cabinet for, A137 
refrigerated cabinet for dipping of, A25 
refrigeration for, A72 
sales outlook for, A101 
sales through small-town stores, A107 
self-serve cabinet for, A154 
serum solids sources, A44 
shrinkage of, A44, A74 
shrinkage of, influence of milk proteins, 
‘A104 
softener for, A141 
sorbitol in, A141 
stabilizers and emulsifiers for, A103 
vegetable fats in, A44 
weight changes in, A153 
Ice cream, chocolate, formulas for, A160 
Ice cream, culturized, A74 
Ice cream, deluxe, A141 
Ice cream, soft, A24, A64, A65 
Ice cream bar maker, A105 
Ice cream cake, precut, A154 
Ice cream confection, A64 
Iee cream container, A64 
Ice cream cup, A105 
Iee cream freezer, A37, A64, A117, A153 
continuous, A158 
controller for, A158 
seraper blade for, A158 
Ice cream layer cake, A153 
Ice cream mix, 
acidity of, A44 
alginic acid stabilizer for, A24 
costing of, A154 
Ice cream novelties, A75 
Ice cream novelty, A129 
Ice cream plant, costs of handling materials, 
A40 
Ice cream plants, 
economical operation, A40 
engineering efficiency practices in, A85 
Ice cream sandwiches, A65, A154 
production of, A75 
Iee cream server, A65 
Ice cream stores, at gas stations, A154 
Ices, formulas for, A141 
Immune globulin, from bovine precolostrum, 
A116 
Immunity, effect of colostrum and milk on, 
A158 
Inbreeding, effect on grade Holstein covs, 
A43 
Infectious keratitis, of cattle, A80 
Infertility, epizodtic, of cattle, A55 
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Insect control, 

architect’s place in, A50 

insecticides for, A50 
Insecticides, 

for food plants, A50 

residues in feed and milk, A159 
Insects, 

control in dairies, A144 

dairy designs to control, A144 
Insulation, mineral wool, application of, A151 
Intravenous injection, of large animais, A89 
Inventory control, for milk plants, A139 
Iodocasein, radioactive, preparation of, A10 
Isoleucine, microbiological determination of, 

A83 


Jounz ’S DISEASE, johnin and tuberculin 
intradermal tests for, A93 
Johnin, allergic response of cattle to, A124 


Kerosis, A133 


Lacrarsumm, 
heating with carbohydrate, A84 
manufacture of, A71 
method for purification of, A36 
Lactic acid, enzyme-catalyzed oxidation of, 
A58 
Lactie acid bacteria, growth factors for, A70 
Lactic cultures, 
bacteriophage control in, A149 
effect of quaternary ammonium compounds 
on, A34 
effect of reducing substances on, A136 
for cheese making, A115 
influence of penicillin on, A33 
maintenance of, A82 
penicillin inhibition of, A&2 
Lactic streptococci, 
bacteriophage of, effect of Ca on develop- 
ment of, A5 
lysogenic strains of, A5 
Lactobacilli, 
antigenic relations of, A34 
methionine and formylmethionine utiliza- 
tion by, A98 
Lactobacillus bifidus, nutrition of, A70, A82 
Lactobacillus bulgaricus, orotic acid as growth 
factor for, A115 
Lactobacillus casei, methionine inhibition of, 
A82 
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Lactobacillus leichmannii, B,, and ‘‘citrovo- 
rum factor’’ for, A98 

Lactoglobulin, characteristics of, A71 

Lactoperoxidase, enzyme-substrate compounds 
of, A99 

Lactose, 
from dried skim milk, A148 
refractive index of solutions of, A18 
semi-micro estimation of, A115 

Leptospirosis, in Pennsylvania cattle, A79 

Leuconostoc citrovorum, 
By; and ‘‘citrovorum factor’’ for, A98 
growth factor for, A98 

Lift trucks, in milk plants, A46 

Lighting, of dairy plants, A38 

Lignin fractions, in pasture and feces, A102 

Lipase, 
in cheese, A97 
in milk, A98 

Lipase, bacterial, extraction-titration method 
for estimation, A96 

Lipase, milk, extraction-titration procedure 
for estimation, A98 

Lipolytic bacteria, identification of those from 
fat, A97 

Lipolytie flavors, of milk, A6 

Liver, bovine, blood vessels and bile ducts of, 
All 

Loading platforms, snow and ice on, A138 

Losses, of milk and fat, in fluid milk process- 
ing, A138 

Lubrication, A21 

Lubrication, plant, A61 


Macutve MILKING, washing of udders 
preceding, A49 
Magnesium, in grass, availability to rumi- 
nants, A8 
Maintenance, of dairy plants, A152 
Mammary gland, 
acetic acid utilization in, A122 
respiration during pregnancy, lactation and 
involution, A122 
respiration in presence of carbohydrates, 
A122 
Margarine, effect on butter sales, A134 
Mastitis, 
antibiotic treatment, A68 
aureomycin treatment for, A91 
control with germicides, All 
determination of bacteria causing, A54 
effect of exposure ard age on spread of, Al 
effect of milking machine on, A79 
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examination for, A13 
Hotis and microscopic tests for, A54 
hypersensitivity in streptococcie infection, 
A123 
machine milking as a factor, A30 
pathologie gland alteration in, A91 
penicillin for treatment, A79 
penicillin-streptomycin bougies for treat- 
ment of, A54 
penicillin treatment of, Al, A29 
practitioner treatment of, A123 
subtilin and bacitracin treatment, A91 
Mastitis control, A13 
Mastitis streptococci, characteristics of, A29 
Medicator, for cow’s teats, A155 
Methionine, utilization by lactobacilli, A98 
Methoxychlor, 
action on house flies, A27 
house fly resistance to, A26 
Methylene blue test, value of, A5 
Microbiological assays, simplification of, A36 
Microorganisms, fungus growth medium for, 
A115 
Milk, 
alcohol test for, A69 
amino acids of non-protein fraction, A83 
apparatus for heating, A60 
bactericidal and bacteriostatic properties, 
A81 
bottle cap contest, A143 
bottled fresh concentrated, A32 
carton carrier, A143 
cation replacement in, A125 
chloride determination in, A83 
composition of, variations in, A26 
consumer preferences, A76 
cooling of, A74 
delivery expenses of, A41 
delivery systems for, A85 
distribution expenses, A40 
effect on size inheritance of mice, A102 
electronic sterilization, A73 
emulsion problems of, A84 
feed flavor elimination, A140 
5-min. resazurin test for, A69 
flavor complaints on, A66 
flavor of, influence of light on, A18 
flavors acquired in home refrigerators, A45 
flavors in, A121 
food value of, A77, A89 
grading by keeping quality and thermo- 
duric counts, All4 
growth factors in, A59 
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heat-treatment in containers, A60 
home pasteurizers for, A25 
improving digestion of, A26 
lipolytic flavors of, A6 
manufacturing, in northeastern U. S., A76 
measuring quality of, A87 
nutritive value of, A48, A66 
paper container for, A108 
phosphorus compounds secreted in, A88 
portable refrigerator for, A120 
posteards for new customers, A143 
price supports for, A139 
process of concentrating, A149 
processing of, fat and milk losses in, A138 
Proteus sp. in, A70 
public health grading of, A121 
quality control, A65, A76 
quality of, relation to farm conditions, A109 
quality program for, A65 
rancidity in, A157 
sales contacts, A143 
sales incentives for, A143 
screening tests for, A76 
SNF evaluation of, A107 
sterilization by radiations, A72 
sunlight flavor, A6 
supplying to cities, A86 
synthesis and nutritional value, A143 
tanker pick-up system for, A100 
temperature change in transit, A121 
thermodurie and thermophilic bacteria in, 
A57 
3-day per week delivery, A109 
transportation and keeping quality of, A87 
veterinary hygiene for, A12 
vitamin A in, A88 
Milk, bottled fresh concentrated, A76 
Milk, concentrated, 
as special food product, A95 
future in Canada, A113 
Milk, condensed whole, in ice cream mix, A44 
Milk, dried, 
apparatus for gassing in cans, A148 
browning reaction in, A94 
electron microscope study of structure of, 
A113 
expanding market for, A135 
freezing point after reconstitution, A113 
industry sins with, A136 
in food preparation, A134, A135 
mixing device for reconstitution of, A135 
reconstitution of, A94, A113 
special for milk chocolate manufacture, A94 
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use in cottage cheese and cultured butter- 
milk, A113 
use in meringues, A156 
Milk, dried whole, reconstitutability of, A135 
Milk, Escudero’s mixture, combination with 
acidophilus and bifidus milk, A94 
Milk, evaporated, 
amino acid content after storage, A89 
browning and fluorescence of, A94 
heating in cans, A148 
Milk, fat-free, sales future for, A107 
Milk, frozen homogenized, ascorbic acid use 
in, A83, A155 
Milk, grade A, problems in changing to, A46 
Milk, mother’s, 
detection of cow milk in, A126 
quality control of, A129 
Milk, pasteurized, 
ascorbie acid reduction rate in, A99 
bacterial typ 2s in, A114 
bacteriology of, A136 
Milk, powdered, for ice cream mixes, A44 
Milk, raw, 
examination for human pathogens, A156 
grading by methylene blue and sediment, 
A45 
thermoduric bacteria counts on, A114 
Milk, skim, 
formula for value of, A4 
fortification and added solids in, A142 
storage for ice cream, A135 
Milk, soured, apparatus for turning, A136 
Milk, soya, A160 
Milk, surplus, use of, A129 
Milk bottle carrying case, A130 
Milk bottle closure, A108 
Milk bottle crate, A160 
Milk bottle holder, A121 
Milk bottles, washing of, water and alkali 
needs for, A144 
Milk can, A66 
air vent for, A38 
double seal, A9 
Milk cans, 
effect on count of prepasteurized milk, A49 
label holder for, A159 
Milk chocolate, milk powder for, A148 
Milk cooler, A37 
side-opening, performance of, A158 
Milk coolers, use of heat from, A20 
Milk dessert, A17 
Milk filter, in-the-line, as sediment tester, A150 
Milk filtration, A85 
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